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1. INTRODUCTION

Thank you for choosing the Glen 3-in-1 Electric Multi Cooker SA3035MC. This appliance is designed for
versatile cooking, including boiling eggs, steaming various foods, and preparing other dishes. Please read
this manual thoroughly before first use to ensure safe and efficient operation. Keep this manual for future
reference.

Image 1.1: The Glen 3-in-1 Electric Multi Cooker in a kitchen setting, demonstrating its use for preparing eggs and noodles.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of
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fire, electric shock, and injury to persons. Read all instructions carefully.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse the cord, plugs, or the main unit in water or other
liquid.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off
parts.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner. Contact customer service for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any
control to "off", then remove plug from wall outlet.

Do not use appliance for other than intended use.

This appliance has a boil-dry protection feature that automatically cuts off power if water runs out.

3. PRODUCT OVERVIEW

The Glen 3-in-1 Electric Multi Cooker is designed for convenience and versatility. Familiarize yourself with
its components:



Image 3.1: Key components of the Glen 3-in-1 Electric Multi Cooker, including the main unit, transparent lid, egg/steam
plate, measuring cup, and timer.

Components:

Main Unit: Contains the heating plate and control knob.

Top Cover (Polycarbonate Transparent Lid): Allows monitoring of cooking progress and retains
steam. Features a steam vent.

Steam/Egg Plate: Used for boiling eggs or steaming vegetables, meat, or fish.

Measuring Cup with Piercing Pin: For accurate water measurement and piercing eggs before
boiling.

45 Minutes Timer: Adjustable knob to set cooking duration.

Indicator Light: Illuminates when the unit is in operation.



Image 3.2: Detailed view of the food/egg tray and the break-resistant polycarbonate lid with a steam vent.

4. SETUP AND FIRST USE

Before using your multi cooker for the first time, please follow these steps:

1. Unpack all components and remove any packaging materials.

2. Wipe the heating plate with a damp cloth. Wash the steam/egg plate, measuring cup, and lid with
warm, soapy water, then rinse and dry thoroughly.

3. Place the main unit on a stable, flat, heat-resistant surface.

4. Ensure the power cord is not damaged and is within reach of a suitable power outlet (230 V AC 50
Hz).

5. OPERATING INSTRUCTIONS

The Glen 3-in-1 Multi Cooker offers three primary functions: egg boiling, steaming, and general cooking.

Image 5.1: The multi cooker's versatility, showing it used for frying, steaming, and boiling.

5.1. Egg Boiling

1. Use the measuring cup to add the appropriate amount of water to the heating plate. The amount of
water determines the egg consistency (soft, medium, hard).

2. Use the piercing pin on the bottom of the measuring cup to gently pierce the larger end of each egg.
This prevents cracking during boiling.



3. Place the steam/egg plate onto the main unit. Arrange up to 8 eggs on the egg plate.

4. Cover with the transparent lid.

5. Plug in the appliance. Turn the timer knob to the desired cooking time (e.g., 7-10 minutes for soft to
hard-boiled eggs). The indicator light will illuminate.

6. Once the timer reaches zero, the appliance will automatically shut off. Carefully remove the lid and
eggs.

Image 5.2: The multi cooker configured to boil up to 8 eggs simultaneously.



Image 5.3: Examples of different egg consistencies (hard, medium, soft) achievable with the multi cooker.

5.2. Steaming

The multi cooker can steam various foods like vegetables, meat, or fish.

1. Add the appropriate amount of water to the heating plate (refer to recipes or desired steaming time).

2. Place the steam/egg plate onto the main unit. Arrange your food items on the plate.

3. Cover with the transparent lid.

4. Plug in the appliance. Turn the timer knob to the desired steaming time (up to 45 minutes). The
indicator light will illuminate.

5. Once the timer reaches zero, the appliance will automatically shut off. Carefully remove the lid and
steamed food.



Image 5.4: The multi cooker in use for steaming a variety of vegetables.

5.3. General Cooking (e.g., Instant Noodles, Scrambled Eggs)

The non-stick heating plate is suitable for direct cooking of certain foods.

1. Ensure the steam/egg plate is removed. Add ingredients directly to the non-stick heating plate (e.g.,
water for noodles, oil for scrambled eggs).

2. Cover with the transparent lid if required for faster cooking or to retain heat.

3. Plug in the appliance. Turn the timer knob to the desired cooking time. The indicator light will
illuminate.

4. Monitor cooking progress. The appliance will shut off when the timer expires.



Image 5.5: The multi cooker used for cooking instant noodles directly on its non-stick heating plate.

5.4. Using the Timer

The appliance features a 45-minute timer. Turn the knob clockwise to set the desired cooking duration. The
indicator light will turn on, signifying operation. The appliance will automatically switch off when the timer
returns to zero.

Image 5.6: Detail of the 45-minute timer and operational indicator light.



6. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your multi cooker.

1. Always unplug the appliance from the power outlet and allow it to cool completely before cleaning.

2. Main Unit: Wipe the exterior and the non-stick heating plate with a damp cloth. For stubborn stains on
the heating plate, use a soft sponge with mild detergent, then wipe clean with a damp cloth. Do not
immerse the main unit in water or any other liquid.

3. Steam/Egg Plate, Measuring Cup, and Lid: These parts are washable in warm, soapy water. Rinse
thoroughly and dry completely before storage.

4. Do not use abrasive cleaners, scouring pads, or harsh chemicals, as these can damage the surfaces.

5. Store the appliance in a dry place when not in use.

7. TROUBLESHOOTING

If you encounter issues with your Glen 3-in-1 Electric Multi Cooker, refer to the following common problems
and solutions:

Problem Possible Cause Solution

Appliance does
not turn on.

Not plugged in; power outlet
malfunction; timer not set.

Ensure the appliance is securely plugged into a
working outlet. Turn the timer knob to a desired
cooking time.

Timer not
working or stuck.

Mechanical issue with the
timer mechanism.

If the timer knob is physically stuck or does not
advance, discontinue use and contact customer
support.

Food not
cooking/steaming
properly.

Insufficient water; lid not
properly closed; incorrect
timer setting.

Ensure adequate water is added. Verify the lid is
securely placed. Adjust the timer for longer cooking
if needed.

Appliance shuts
off prematurely.

Boil-dry protection activated
(no water).

This is a safety feature. Add sufficient water for the
cooking task. Allow the unit to cool before
restarting.

If the problem persists after attempting these solutions, please contact Glen customer service for
assistance.

8. SPECIFICATIONS

Technical details for the Glen 3-in-1 Electric Multi Cooker SA3035MC:

Model Number: 3035MC

Power Consumption: 350W

Input Supply: 230 V AC, 50 Hz

Material: Plastic (body), Non-stick (heating plate), Polycarbonate (lid)



Color: Grey

Product Dimensions (L x W x H): 19.5 cm x 15.5 cm x 18.1 cm

Item Weight: 1.1 Kilograms

Capacity: Boils up to 8 eggs at a time

Timer: Up to 45 minutes

Safety Features: Boil-dry protection

Included Components: Main Unit, Top Cover, Egg Plate, Measuring Cup with Piercing Pin, User's
Guide

Image 8.1: Dimensional overview of the Glen 3-in-1 Electric Multi Cooker.

9. WARRANTY AND SUPPORT

Glen provides a warranty for this product to ensure your satisfaction.

Warranty Period: 2 Years Warranty by Glen.

Manufacturer: Glen Appliances Pvt. Ltd. Plot No- 919, Sector 68, IMT, Faridabad, Haryana
Pincode:121004.

For warranty claims, service, or technical support, please contact Glen customer service. Keep your
purchase receipt as proof of purchase for warranty validation.



Image 9.1: Confirmation of 350W power and 2-year warranty.

© 2025 Glen Appliances Pvt. Ltd. All rights reserved.
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